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(* THE SOVIET FISH-PROCESSING IRDUSTRY

ri

V. M. Shparlinskiy

™he tish-processing indusiry has devslcpsd a tecimical base of . »

tremendous capacity since the begimming of the SBtaiin five-year plans. ) -]

The most important achisvemsnt ie the wide introdwotion of freexing. .

A. I. Mikoyan has said: "The eignificance of freering in tha ford

. industry can only be compared with the significexnce of elsctrificstim ;

in industry” (A. I. Mikoyan, The Food Industry of the Soviet Unien).

) At the begimning of Warld War II the fish industry had 64 rofrigera- .
T tion chambers and icing plants distriduted over all the Pishing rogions o
- ¢f the Scviet Uniom. Reglar) such as the Far Zest, vhere formerly there o
o had beon nn processing by ice, or processing caly in limited qvmtitfn
- in the winter as took place along the Azov, Black, and Aral seas, nw

have tho teshnical freezing capacities to operste on a yesr-roum dbasis,

K Besides the permanert freezing inztallatioms ix the Far Erst, along
the Ob' River, in the Volge-Caspian basin, and in the Marmansk ares, &
refrigevator fleet has beer tuilt. The fleet is far mse both in prohotim
ané in transportation of iced fish products. The flset has partioular

- significance im the Far East, vhers it is now possiblée to bring iced end

we delicatessen-type fish prodncts from the wmoat vemate points in that vast

basin to the interior of the country.

S e

Aside from the capucity to merufacture natural ice (vkioh im cme
of the somthern basins is 2 milliom toms ammally), the fish processing
enterprises can now maks artificial ice which is evpericr to natural foe
from the sanitary, hygienic, and technical points of viev. There are
artificial {06 planmts in tun Azov-Black Sea basin and in the southern
Cesplan bagin,
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Refrigerators for fiah et'az;a.gg in consumer areas,. among vwhich is
the huge storage refrigerator mear Moscow, have also been butlt.

S
.

Altogsther 83.5 percent of the freezing chamber oapacity, 81.8

porcent of the storage cepacity amd 79.4 percent of the ice plant

. capacity available at the beginning of Werld War II had besn duilt
.alnce the October Revolution, while thoge Inherited from Tearist

© timee hag been completely mojernized. The praduction of frozen and
refrigerated Fish profucts had incressed sharply as a result of the
creation of this high-capacity refrigeration base. Comparison of present
frogen and refrigerated fish production with prerevolutionary times
is difficult eince figures pricr to 1913 are not available. However,
if we take rall shipment figures for these products in 1913, which .
include imported products in transit, we £ind the production of frozen
and ref";Lgerated products in 1939 to be 154 percent over 1913 pro-
dietion. . ) ) S i S

ad - The production of fish {iliete, the most perfect fishn product ,
ie inseparably bound up vwith the uge of artificial cold. The Soviet
P4sh industry has fully mestered the preparatica of f£illets of
Murmansk ¢od and of southern bream, pike, pearch, ‘and sturgeon. }
This processing requires the best industrial facilities and technical -
kriow~how, C .

o : - .. No:lese importent -successes have bteen attained in the fish carming
industry. While the fish-freezing industry was nearly 90-percent .
B Soviet built, the carmning industry has been built entiraly csince the
. October Revolution. During the Stalin fivo-ysar plana , every fishing - .
R basin in the USSR hae been supplied with high-capacity, well-equipped
carnerise. Awong them 13 the gigantic cannery at the Astrakhsa Fish
Combiné imori A. I, Mikeran. There 1z £» cameery in the werld to
6q1al it in capacily.

. o The tremendous oconomic significance of a far-flung network of
canneries 1s obvious. Such distant regions as Ramghatks, Sakhalin, ]
Primorsicly Kray, Lower Amw~ Oblast, the Aral Sea, laks Balkhash, the %
- lovwer Ob° end Furopean Avctic sreas cen now send to the consumer points ..
| mndreds of millioas of cane of dsllcious fish of all varisties, while 2
. 3C years ago saltel salmow anft whitefish was almost all that oould be )
und. . .

Fiah camning in recsnt ycars has not only sxceeded the prersvolutionary
lovel 15 - 16 times, but has, in 30 years, exceeded the total Tearist
canning volume 150 percent.

More thsn 100 varieties of canned fish are produced in the USSR.
The asscrtment is far richer and more varied than the American produoct,
Nirety percent of all TS senned f£ish 1a nde up of eaimon, sardines,
tumy, and mackerel. The same psrcentsge in the USSR 1a distributed
awong 11 species -~ bresm, salmen, herring, Sardins, reafish. &by,
sprat, cod, whiterish, kilki (Baltic sprat), and tlat-figh, While in
1934 fish camned in oil amounted to 5.6 percent of USSR procesaing, the :
propertion had risen to 12.3 percent in 1939, The output of £ish pre- -
‘ gorved In small kegs and In oval or square tins hse increased contimially,
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The Sevelopuent of froezing, rotrigeration and caming has of
courge cut down the proportion. of sating in the €. tat, fish output.
Whet is prodused, however, is of groatly improved quality, The

-primitive salting methods which predomipated in Tearist industry bave
been completely modernized. The producticn of lightly salted herring,
sardines, and salmen hae developed on a largs ocale. The Caspian
roach, vwhich was forwerly turned out as a strong salted product, is
now 1ightly ealted for subsequent smoking. Kamse salting has bsen much
irproved. Thke produstion of merinated herring has beén videly Aavalsmad,
During the 8 years preceding World Wer II the producticr of merinaiss,
including enterprises of the Main Administration of Fish Marketing, .
increased 10.5 times. ’ ,
) The fish by-products ‘:ndustry has.besn dsveloped from soratch

urder Soviet rule, The diffsrence betwsen the Soviet by-products
industry end thet of capitalist oountries (perticularly the US) is
that the UBSR industry Waes omly the inedible wasts fom Camning and -
illet production for msal and oil, while capitalist countrisg rapa-
ciotialy use valuable food material for the mame pirpowe. .The Sovist
fish by-preducte industry is organized not only on shore but ofs the
travlers, where ir.dibie fish from the trawl catch are procesged for
nsal. Th capitelist cguntries these Fish are thrown overboard.,

. Tke production of fish oil in tho 8 years preceding World War 2T
Inoteased 89 percent in the USHR; meal-and fertilizer-processing rose
125 percent, of which meal amounted to 85 - 90 percent and fertilizer
10 - 15 pereent.

The great significance of msdicinal oily is obvicus. In pre- i
mvelutionary Russia, where the comsumption o such oil was negligidbls,
it s o ported from Norwey, ‘Undsr Soviet rule the modioimal of . 1ngueliy
has Luea extensively developsd and the dcmestic requirements are now
ontirely met by domestic rroduction,

In the north, the Fer Fest, on the Caspian snd Biack seas, vil-
extraction plante which every year process hundreds of thousands of head
of osa animle -- aeal, :9a-dogs, dolphins » white grampus ard others lave
been built. The Soviet vhaling .loet 1s pushing into the Antarotic,
every yoar sending vack more oil, moal, and osnned vhale meat,

Such fish products as emoled, marinated, cured, and cooked (b inariys)
Tish were.available anly in large oities in prerevolutiopary Rustia,. and
in very small quantity even tuera. By the beginning of World War IT t%e
Soviet people had built 120 entsrprises for the manufacture of such fish
producte. In the past few years the output of marinsdes has inoreagesd
4,5 timea, smoked Fieh almoet 11 times, curel fish 3.5 times, and sooked
products nearly 3 times. More than ome fifth of all fish produots oon-
sured have besn sutjected to furtier processing at comsumption centers
to lmprove thelr flaver and mitritivs qualiifes, ALl basis somsumption
centers o7 the ccunutry have deer inciuds: in the network of gush process-
ing enterprises., The Xoluma Fish-Procssaing Combine near Hoogow deserven
srecial mentlion, Built in 1938-1939, this combine turns out a wide asdort ~
mert, of oulirary and delicatessen prodvocts and is equipped vith the wery
latest in figh-processing machinery. -No ocountry in the world has an
enterprise to compare wita it in scale or in level of teochnology.

Technical reconstruction and the maximum use of machinery has oom-
Pletely transformed the fish-processing industry's entarprisen, At tho
aemes Lime, the fish-processing combine has 2mergsd a8 a nevw type of snter-
vrise, concemtrating in one ordanizatiom all the most impor\‘, aspeots
of vrocessing, .and assuring ocmplete utiliration of materials

v
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B Tha Stakhanovitas mcvement has shown that the c&p&c'lbi'os of meny
> ; 5 the proceasing snterprises ave higher than sypacted,

A3 & result of the fundsmental reconstyuction of the imdustry,
the agsortment of fish products hes changsd redically. While béfrre
the revolutlon only.lH perdent of fish products were reéfrigora -
frozen; or canned, 50 Percent ars mov &5 processed,

During ths war the indeetry contimed to supply the Noms and
. fighting fromta vith Tish producte despite the demmge to facilitiss . ;
"+ BRI and; the necesnlty of relocating a maiber of fish-processing enter- . £
. " priseg in the Far Bast, .

S During the firdt 2 ysare of the postwaer Five-Year Plan. the
v . Azov and’Black Ses enterprises; whish the Germanm had o) <+Ale
’ destroyed, have besh regtored end are oncs mor . turhlng ol thousends . of cantnsrs ,
~af fish, . The ‘output- of : fresh, frozen, end smokrd Ii6li, -ip ‘particular, - )
18 inorsesing.  The ‘processing enterprises of Mirmansk. are suceessfully S
e G - hendling the growing trawler catches in: that nrea, Mors snd more canned
g . oA T eprat end Kilke are. belng recsived from ‘the Baltic maritime: camnerien:
e SRS ) +- The' fish-procsesing industry of Scuth 'Sakhalin- and the Tuwrile Yalands ie
irg restorad . succeasfvlly. . :

~-END -

« - a -
COMFTDENTIAL

CONFIDENTIAL

&

| Sanitized Copy Approved for Release 2011/07/07 : CIA-RDP80-00809A000600240848-4



